The outstanding advantage of drying as a method of preserving foods is that the weight and bulk of the products are greatly reduced, thus making possible economy in storage and transportation (15) . Potatoes, 6,437,430 pounds; onions, 336,780; carrots, 214,724; turnips, 56,224; and soup mixture, 1,860,000. Table 2 shows the extent of the dried-vegetable industry in this country in 1919. All the vegetables were either dehydrated or evaporated. In the years immediately following 1919 the drying of vegetables declined rapidly, and for the last 10 years or more production has been comparatively small (table 1) . 1933, 1935, 1937 l (18) . 2 Included under "all others."
3 Not reported separately. 4 Includes small production of apricots in Washington and raisins in Oregon. 5 Does not include "all others." College (19, 20) .
As a result, many operators of tunnel driers have substituted forced draft and recirculation for the natural draft previously used.
The essential characteristics of all ordinary forced-draft driers are:
(1) A single or multiple-unit drying chamber; (2) an air-heating unit; (3) a power-driven fan; (4) The air is discharged from each compartment into a recircu-lation duct, to be either reheated or discharged from the drier without passing through any other compartment. (See fig. 1 
HEAT LOSSES
The principal ways in which heat is lost in a drying system without being used as heat of evaporation are (1) through incomplete combustion of the fuel, (2) in flue gases escaping from the stack, (3) by radiation through the walls of the system, (4) by air leakage through open seams or when doors are opened during drying operations, (5) through the removal of heated material, trays, and trucks from the drying chamber, and (6) In other words, the total heat of evaporation will equal 32 percent of the total heat which must be generated. This apparatus and the fundamental principles involved in its design and operation (18) Tiemann (17) The action of the hygrostat is direct, so that the movement of the dampers is positive in opening and closing. Moreover, the amount of air passed by the dampers is proportioned so that the change in humidity is so gradual that any desired relation may be obtained.
One feature in which this dehydrator differs from any other is in its adaptability to the blanching operation so necessary in drying vegetables.
Perforated pipes which discharge steam through small nozzles are located in each compartment. These pipes are supplied with steam by a 1-inch pipe. There is a valve to control the flow of steam to each compartment. Products to be blanched are put into the compartment, the valves at the top of the compartment are closed, and the port in the bottom is closed. Then the steam valve is opened and the steam flows through the nozzles, filling the compartments and thoroughly blanching the products. The valves at the top of the compartment and the port in the bottom are then opened, and the circulation of air promptly clears the vapor from the compartment, and drying proceeds.
In drying the spinach described by Nichols and Powers (9) , it was first blanched in the chambers of the dehydrator by blowing steam at 12 pounds gage into the closed compartment until the temperature of the spinach on the trays reached 180°F., as indicated by a recording thermometer whose bulb was buried in the spinach. The Association of Official Agricultural Chemists has published a method for the determination of moisture in dried fruits (1) . In using methods of this type, care must be taken to select a composite sample from different parts of the lot, so that it will be representative of the lot as a whole, and directions for preparing the sample must be carefully followed in order to obtain dependable results. The two generally recognized methods of insect control are fumigation {2) and heat treatment (7, 8 
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